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To the love of my life, Ashley, and to the best bed hog I could ever ask for, my dog Neiman. I live, breathe, and cook for you guys. This book is dedicated to you.
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INTRODUCTION



AMERICA! YOU GUYS HAVE so many different types of food! So I decided to write a book exploring the country and spend some time highlighting different cultures and the food that fuels them. In case you didn’t know, I’m Italian to the core. My blood bleeds red, white, and green and I’m pretty sure my bones are fortified with al dente pasta. But that doesn’t mean that I write off other cultures and their food. From flavor-forward Mexican cuisine to corner store southern Italian bottega, I want to dive into it all and immerse myself.


From Chicago and New York to Los Angeles and San Francisco, America lets everyone live out their culture through food. That’s why I can walk down a street and see Thai food on my left, and a hamburger shop on my right. And only in America will these two maybe get together to form Thai burgers! The possibilities are endless and I draw inspiration from them. Don’t get me wrong—I love my grandma’s and mother’s Italian cooking. But when I can start with an idea from them, and integrate something I might’ve seen while traveling, it takes it to another level. It’s never about re-inventing the wheel—just making it spin faster and more deliciously than it did before.


American seafood alone is enough to knock me out: California has its local varieties of sea bass, South Carolina its juicy shrimp, then travel north and find Maine serving its prize catch of lobster. This stuff is good, guys. Trust me!


Head to southern Louisiana for a taste of something spicy in New Orleans, then hop over to Texas for arguably the best handmade tortilla in the country. It’s crazy to think that each state has anywhere from ten to fifteen different cultures occupying it and bringing their food along for the ride.


Gone are the days of “this place has the best (insert food here).” Yes, some places are more well-known than others for their cuisine, but it comes down to the people that make it. If you have a Memphis native living in North Dakota, he takes his knowledge of making ribs with him and, all of a sudden, North Dakota has unreal Memphis-style ribs! Never underestimate this country and the people in it. I’m not the first one to say that America is a melting pot. All you have to do is make sure to keep the flame low, stir it every now and then, and season to taste. You will get a new and exciting flavor every time you dip your spoon in.
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FABIO’S KITCHEN NOTES



Assumptions and Some Common Sense


FIRST OF ALL, I am assuming that everyone has a small kitchen scale, and if you don’t have a scale, buy one! I will leave items that you buy at the store in ounces and pounds as is. Don’t worry—I will not send you to the store asking for 3 cups of cream cheese, just like I won’t ask you to use 3 cups of canned crushed tomatoes when you buy those in ounces.


Now, here are some basic guidelines for using the recipes in this book.




All flour is all-purpose unless otherwise specified.


All eggs are large unless otherwise specified.


All sugar is regular white granulated unless otherwise specified.


All salt is kosher or coarse unless otherwise specified.


Pepper is always freshly ground black pepper unless otherwise specified.


All red wine should be dry and something that you’d be happy drinking, not bad wine, or anything labeled “cooking wine.”


Chicken stock is always preferably homemade, but if you use store-bought it should be organic and low-sodium.


Mayonnaise is also always preferably homemade, though nothing will happen to you if you use store-bought.


All dairy products are full fat unless otherwise specified.


Cooking heat on the stove is always medium unless otherwise specified.


Olive oil is always extra-virgin unless otherwise specified.


Butter is always unsalted unless otherwise specified.


Pasta is dried unless otherwise specified.






Common Sense



Common sense always applies in the kitchen and will help you a lot more than just following recipes precisely, so try to train your powers of observation and use your common sense as you cook. Here are a few basic tips on that front:


When chefs—including me!—say to cook something “until caramelized, about 15 minutes,” they’re thinking about their stove, their fire, their pots and pans. At your house, you need to cook it until it looks caramelized. That’s why you’re much better off understanding what “caramelized” means rather than walking away for fifteen minutes and coming back to a disaster. What do I mean when I say caramelized? Vegetables release water, and you’ll see that, too, in the form of a very light steam. Caramelized is the next step after that. All the moisture has disappeared, the vegetables will start to brown lightly on the edges, and the bottom of the pan has little brown bits here and there. In order to caramelize, vegetables have to touch the bottom of the pan and the oil or butter if you’re using any. Heat has to be there, and because anything you cook has to have contact with the bottom of your cooking vessel, when you use a wider sauté pan, caramelizing takes less time than when you use a taller pot with a smaller diameter bottom. I don’t know how long it’s going to take in your pan because I don’t know what pan you have!


Seasoning is not a science with rules set in stone. If you like food not too salty then use less. If, like me, you like food really well seasoned then add about 25 percent more salt than these recipes call for. Do you like a lot of pepper? Great! Add more. Do you hate paprika? Take it away. It’s that simple.


I often say pasta should be cooked in salted boiling water. What I mean by that is about a gallon of water and a handful of salt. If you have a hand that is big like a sumo wrestler’s head, then maybe you only need half a handful of salt. But if you have the hand of a three-year-old, then you probably need two handfuls of salt. See what I mean? (And for the record, a handful of salt is usually 2 to 3 tablespoons).
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IN THE BEGINNING



Appetizers and Snacks
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WHAT BETTER WAY TO START YOUR EVENING OF DINING THAN with a little taste of something wonderful? Appetizers are the “first kiss” of your meal and should set the tempo for the rest of the night and spark interest, conversation, smiles, and laughs. Pair them with a cocktail and let the games begin.


As for size, remember these recipes are just a small dish or couple of bites to stimulate your appetite. Anything more than that and you’ll be too full to enjoy the rest of the meal. The kind of meal you’re serving should determine what kind of “apps” are going to be served. If it’s for a big game or other event, focus on dips and things that can sit out on platters on the table at room temperature like chips, savory biscotti, crackers, and bruschette. If it’s something a little fancier, like a pre-wedding lunch, think sandwiches, small pastries, and spreads with light flavors and textures. A bigger bash calls for things like chilled and smoked seafood or canapés, and since I’m not French, cold cuts and larger pieces of toasted bread with a variety of ingredients as topping will do the work. Or, if you’re welcoming people to your home for the first time, try baked things that will make the place smell fantastic.


Of course the best reason to make appetizers is for a family dinner. Nobody is judging you here so go for comfort food like stuffed vegetables and breads and lots of it. Put it on platters and let everyone go at it with their knives and forks.

















Spicy Zucchini, Squash, Ricotta, and Mint Salad



SERVES 4




This salad is super refreshing and perfect for a cool summer night. Because the zucchini squash are cooked, they keep the temperature of the dish a little warm.







4 medium yellow zucchini squash


4 medium green zucchini


3 Belgian endives


2 tablespoons extra-virgin olive oil plus more for dressing the salad


2 garlic cloves, crushed


Kosher salt and freshly ground black pepper


1 bunch fresh mint, washed, dried, stems removed


1 bunch fresh basil, washed, dried, stems removed


1 pound arugula, well washed and dried


1 jalapeño pepper, seeds and ribs removed, thinly sliced


Juice of ½ lemon


1½ cups ricotta cheese







Wash and cut each zucchini lengthwise in half, remove the seeds with a spoon, cut the halves into quarters, then cut each quarter into strips about ⅛ inch wide. Coarsely chop the endives.


In a large pan, heat the olive oil. Add the garlic and sauté until golden brown, about 1 minute.


Add the zucchini and the endive and stir quickly. Season with salt and pepper. When the zucchini are cooked but still firm, 3 to 4 minutes, transfer the mixture to a large plate to cool.


Roughly chop the mint and basil, place in a large bowl, and add the zucchini, arugula, and jalapeño. Toss well and season with lemon juice and olive oil. Dollop the ricotta over the top of the salad and serve.
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Kale Salad with Mushrooms, Mozzarella, and Orange Segments



SERVES 6




This salad has great versatility. Feel free to swap out any citrus fruit in season—grapefruit, blood oranges, tangerines, mandarin oranges, and even limes can be used. Let your palate go wild!







3 tablespoons olive oil


1 pound oyster mushrooms, cleaned and roughly chopped


Kosher salt and freshly ground black pepper


½ cup grated Parmesan cheese


2 tablespoons balsamic vinegar


1 garlic clove, finely chopped


1½ pounds kale, tough ribs removed, leaves roughly chopped


6 ounces sun-dried tomatoes, preferably Fabio’s recipe, roughly chopped (if you use store-bought sun-dried tomatoes packed in oil, squeeze out as much oil as you can)


6 ounces orange segments (the canned ones from the store are fine, or you can prepare your own)


6 ounces shredded fresh mozzarella cheese









Heat the oil in a sauté pan over medium heat, add the mushrooms, and cook until they are crisp, 8 to10 minutes. Season with salt and pepper to taste, remove from heat, and set aside.


In a small bowl, combine the Parmesan, vinegar, and garlic and whisk together until thoroughly mixed.


Put the kale, sun-dried tomatoes, oranges, and mozzarella in a large bowl and toss to combine. Add the cooked mushrooms to the top, then drizzle with the dressing and serve immediately.













Fabio’s Sun-dried Tomatoes


MAKES ABOUT 1½ POUNDS







3 pounds plum tomatoes, halved and seeds squeezed out


2 tablespoons extra-virgin olive oil


½ cup chopped fresh thyme


1 tablespoon kosher salt


1 tablespoon freshly ground black pepper







Put all the ingredients into a metal bowl, mix well, and let rest for about 1 hour. The tomatoes will release water.


Preheat the oven to 225°F.


Place a wire rack on a sheet pan, then place the tomato halves on the rack, cut side up. Roast for about 7 hours.


Use immediately or store, covered in olive oil, in a mason jar in your fridge.
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Crostini and Bruschette


Pick and choose between these different toppings according to what you prefer, but a crusty piece of sliced bread is always the best pick for an appetizer! No canapés here—Italians need bread (even if we have to settle for a baguette). You can make the slices smaller or bigger, thinner or thicker, depending on your topping, and you can use these recipes to make 10 or 100, depending on how many people you want to feed.


Crostini and bruschette are very similar, but crostini are normally smaller and not necessarily grilled or toasted, while bruschette are wider, more rustic, and usually grilled and served with a drizzle of olive oil. Anything that you would eat in a sandwich can be part of the topping for either one—these are just a few examples of what can be done.
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Basic Crostini


Sliced baguette or other crusty bread


Extra-virgin olive oil


Sea salt


White pepper ground from a peppermill


Preheat the oven to 425°F.


Arrange the sliced bread on a baking sheet and season each piece with a good drizzle of olive oil, some sea salt, and a good grind of white pepper.


Bake for 4 to 5 minutes until the edges of the bread start to turn dark brown (a little bit of black is OK).






	Garlic cloves (depending on how many you’re making), peeled and whole.


	
Garlic Variation:

Follow the basic instructions, rubbing each slice of bread with garlic before adding the salt and pepper.








	1 (or more, depending on how many you’re making) whole ripe tomato, cut in half


	
Tomato Variation:

Follow the basic instructions. Once the crostini are out of the oven, squeeze the tomato halves, open side down, over the slices. Really good, really fresh tomato purée!








	Grated Parmesan cheese (amount depends on how many you make)


	
Parmesan Variation:

Follow the garlic crostini instructions. Once the crostini are out of the oven, dust the surface of each slice with some of the Parmesan.








	
Pesto (store-bought or see recipe)


Extra-virgin olive oil



	
Pesto Variation:

Follow the basic instructions. Once the crostini are out of the oven, add 1 to 2 tablespoons of pesto to each slice according to taste, then drizzle with olive oil.
























Grilled Asparagus with Burrata and Almond Salsa



SERVES 6




If you’re using larger asparagus for this, be sure to peel the bottom inch (but no need to cut it off). To blanch the asparagus, bring a big pot of salted water to a boil, then drop in the spears. One minute of blanching is enough for the thinner ones, about 5 minutes for the larger ones.


Set up a bowl of cold water and ice cubes. Once the asparagus are done, transfer them immediately to the ice bath and let them cool completely before you grill them, or they will turn to mush (don’t worry about drying them—this will happen instantly on the grill).


Burrata is a fresh Italian cheese, a shell of mozzarella enclosing a filling of cream and bits of soft curds. It’s like the love child of mozzarella and mascarpone.





 




1 pound blanched asparagus (bottom 1 inch peeled if using large spears)


16 ounces burrata cheese, cut into eighths


Kosher salt and freshly ground black pepper


¼ cup extra-virgin olive oil


1 teaspoon finely grated lemon zest


1 tablespoon fresh lemon juice


1 tablespoon fresh lime juice


1 tablespoon honey


1 tablespoon balsamic vinegar


½ cup coarsely chopped almonds


10 to 15 whole basil leaves









Heat a grill to high and place the asparagus on it. Grill, turning the spears, until the asparagus is charred on all sides, about 10 minutes.


Transfer the asparagus to a serving platter and immediately top with the burrata, so it begins to melt.


Combine the salt, pepper, olive oil, lemon zest, lemon juice, lime juice, honey, balsamic vinegar, and almonds in a bowl and mix together. Drizzle the mixture over the burrata with a spoon, and season with additional salt and pepper to taste.


Garnish with basil leaves and serve.
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Roasted Apricot Tapenade



SERVES 6 TO 8




This makes a perfect topping for bruschetta and also works well as a sauce or side for any roasted meat.







10 hard apricots, halved and pitted


½ cup plus 3 tablespoons extra-virgin olive oil


2 rosemary sprigs, needles removed, stems discarded


Juice of ½ lemon


1 garlic clove


Kosher salt and freshly ground black pepper


1 cup pine nuts


20 fresh basil leaves







Preheat the oven to 425°F.


Place the apricot halves in a baking dish, cut side up, and drizzle them with 3 tablespoons of olive oil. Roast them in the oven for 10 minutes, then set aside to cool.


Place the rosemary, lemon juice, garlic, salt, pepper, pine nuts, and basil leaves in a food processor fitted with the blade and process until they become a paste. If the mixture becomes too dry, add the remaining olive oil, one tablespoon at a time, until it reaches the desired consistency. Transfer the mixture to a bowl, roughly chop the cooled apricots, and fold them into the tapenade.


To store, keep the tapenade refrigerated, covered with a thin layer of olive oil. It will keep for about a week.























Spinach and Goat Cheese Butter Buns with Nuts



MAKES 6 BUNS




Soft, just-baked bread out of the oven is a thing of beauty, and the cheese flavor and the crunch of the nuts really set this one apart.







1 whole egg plus 1 egg yolk


⅔ cup milk


2⅓ cups flour


1 package active dry yeast (2¼ teaspoons)


Pinch of kosher salt


1 teaspoon freshly ground black pepper


½ pound (2 sticks) cold butter, cut into cubes


1 cup pine nuts


8 ounces spinach; if fresh, large stems removed and roughly chopped; if frozen, thawed and squeezed dry


⅓ cup chopped walnuts


6 ounces goat cheese, crumbled









In a small bowl, whisk together the egg, egg yolk, and milk.


In a food processor, combine the flour, yeast, salt, pepper, and butter and pulse until the mixture comes together into small pieces. Add the milk and egg mixture and ½ cup of the pine nuts, and pulse for another minute.


Cover the processor bowl with plastic wrap and place it in the refrigerator for at least 4 hours, and preferably overnight. Remove the dough from the refrigerator; it should have risen by about half. Punch down the dough to flatten it and divide it into 6 equal balls.


Preheat the oven to 350°F and oil a 6-cup muffin pan.


Sauté the spinach in a dry pan over medium heat until its liquid has released and evaporated. Add the walnuts and the remaining ½ cup pine nuts, and stir to combine.


Place the dough balls in the prepared muffin pan and distribute the mixture evenly over the buns. Crumble the goat cheese over the top, and set aside to rise again in a warm, draft-free place for 1 hour and 15 minutes.


Bake the buns until golden brown, about 30 minutes. Remove from the muffin pans and serve warm.


























Fava Bean–Mint Hummus



MAKES 2 TO 3 CUPS; ENOUGH FOR 4 TO 6 PEOPLE




It’s time to step away from the plain garbanzos! Here’s a different spin on hummus, packed with untraditional flavors and nutrients.







1 teaspoon baking soda


2½ cups frozen shelled fava beans, or fresh if in season


1 cup canned garbanzo beans (chickpeas), rinsed and drained


½ cup grated Parmesan cheese


2 garlic cloves


½ cup extra-virgin olive oil


3 tablespoons fresh mint leaves, chopped


1 cup sour cream









Add the baking soda to a medium pot of salted water and bring to a boil. Add the fava beans and cook for 5 minutes. Drain the beans.


Put the fava beans, chickpeas, Parmesan, garlic, olive oil, mint, and sour cream into the bowl of a food processor fitted with the blade and pulse until you have a coarse paste. Store the hummus in the refrigerator, covered, for up to 1 week. Serve with a good drizzle of extra-virgin olive oil on top.
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Hazelnut, Lemon, and Parmesan Biscotti



MAKES ABOUT 20 BISCOTTI




If you like biscotti, you’ll enjoy this savory version. Try serving them as a side dish, instead of bread, for appetizers, or with an herbal tea for an afternoon snack.







½ teaspoon kosher salt


½ teaspoon baking soda


1⅔ cups bread flour


2 whole eggs plus 2 egg yolks


½ cup sugar


2 teaspoons pure vanilla extract


Finely grated zest of 3 lemons


¼ cup extra-light olive oil


¼ cup milk


½ cup grated Parmesan cheese


1 cup hazelnuts, coarsely chopped









Preheat the oven to 340°F. Line a half sheet pan (13 × 18 inches) with parchment paper.


In a large bowl, combine the salt, baking soda, and flour. In a separate bowl, beat the whole eggs with a fork. Continue beating and add the sugar, vanilla, lemon zest, and olive oil.


Add 1 tablespoon of milk to the bowl with the dry ingredients and mix, then add additional milk, one tablespoon at a time, if the dough is too dry. Mix in the grated cheese and the chopped nuts. Cut the dough in half, and shape each piece into a rectangle with smooth edges. Place the pieces, slightly separated, onto the lined sheet pan. Beat the egg yolks and brush them over the dough so it is completely coated.


Bake for 25 to 30 minutes, or until golden brown.


Remove the dough from the pan and, using a serrated knife, cut each piece into 10 equal slices. Return the slices to the baking pan and bake for another 5 to 6 minutes on each side until the biscotti are golden brown. Turn the oven off, and leave the pan with the cookies in the oven until they are completely cool.


The biscotti can be stored in an airtight container for 1 week.


























Rosemary and Pecorino Shortbread



MAKES 8 WEDGES




For a more intense herb aroma, sprinkle the tops of the shortbread with some chopped thyme and rosemary as soon as they come out of the oven.







10 tablespoons (1¼ sticks) butter plus more for the pan


¼ cup sugar


1 tablespoon honey


1⅔ cups flour plus additional for dusting


2 teaspoons baking powder


¼ cup finely chopped fresh rosemary leaves


Pinch of kosher salt


2 tablespoons grated pecorino Romano cheese


10 sun-dried tomatoes, cut into small pieces (if you use store-bought sun-dried tomatoes packed in oil, squeeze out as much oil as you can)


Extra-virgin olive oil, for drizzling (optional)









Preheat the oven to 340°F. Grease a 9-inch round cake pan.


In a large bowl, beat the butter, sugar, and honey to a creamy consistency.


Stir in the flour, baking powder, rosemary, and salt. Dust the countertop generously with flour. Transfer the dough from the bowl to the countertop and knead it a few times until you have a smooth dough ball.


Press the dough evenly into the pan and divide it into 8 wedges with the dull edge of a knife. Prick holes in the dough with the tines of a fork and garnish each wedge with some grated cheese and a piece of sun-dried tomato.


Bake the shortbread for 15 to 20 minutes until light brown. Let cool in the pan for 10 minutes, then carefully remove it. If you’d like, drizzle the shortbread with olive oil just before serving.


























Italian Fried Missouri-Style Ravioli



SERVES 4 TO 6




As if pasta could’ve gotten any better? This is the Holy Grail of comfort food.







½ cup finely chopped onion


2 garlic cloves, minced


2 tablespoons olive oil


32 ounces canned plum tomatoes


2 tablespoons chopped fresh basil


Kosher salt and freshly ground black pepper


2 tablespoons tomato paste


2 eggs


½ cup milk


1½ cups panko bread crumbs


1 cup grated Parmesan cheese


1 pound small frozen cheese ravioli OR ½ recipe Fabio’s Ricotta Ravioli


4 to 5 cups light olive oil, for frying









Put the onion, garlic, and olive oil in a saucepan over medium heat and cook until the onion is nicely caramelized, 5 to 7 minutes. Stir in the tomatoes, crushing them with a wooden spoon as you add them. Add the basil and season with salt and pepper. Cook for another 10 minutes or so, until the tomatoes are soft, stirring just enough to keep them from burning on the bottom of the pan.


Stir in the tomato paste and bring the sauce to a boil. Reduce the heat to low and simmer until the tomatoes have completely broken down, 20 to 25 minutes.


In a small bowl, combine the eggs and milk. In a shallow bowl, mix together the bread crumbs and ½ cup of the grated cheese. Dip each ravioli into the egg mixture, then into the Parmesan bread crumbs to coat.


Heat the oil in an 8- to 9-inch deep sauté pan to 350°F. Add the ravioli, a few at a time, and fry for about 2 minutes, or until golden brown, turning them once. Using a slotted spoon, remove the ravioli from the hot oil and transfer to paper towels to drain. Sprinkle with the remaining Parmesan and serve hot with the dipping sauce on the side.


























Fabio’s Ricotta Ravioli



 




Filling


1½ cups ricotta cheese, well drained


¼ cup grated Parmesan cheese


¼ cup shredded mozzarella cheese


2 eggs


Kosher salt and freshly ground black pepper







Dough


6 whole eggs plus 4 egg yolks


Pinch of kosher salt


½ teaspoon freshly ground black pepper


2 teaspoons olive oil


2 cups flour









MAKE THE FILLING: In a mixing bowl, thoroughly combine the ricotta, Parmesan, mozzarella, eggs, and salt and pepper. Chill in the refrigerator for at least a few minutes to firm up (it’s fine to leave it in the fridge while you make the dough, too).


MAKE THE DOUGH: Place the eggs and egg yolks in a food processor fitted with the blade attachment, add the salt, pepper, and olive oil, and pulse a few times.


Add half of the flour and pulse until the eggs absorb it and you have a semi-thick paste. Add the rest of the flour and allow the blade to rotate continuously. When you see a ball-shaped mass of flour and eggs bouncing around the canister, the dough is ready. If the dough is still too wet to the touch, add an extra tablespoon of flour. If it is a bit dry, add a little water as needed, tablespoon by tablespoon.


Roll the dough out into two thin, 4 × 8-inch sheets. Place about 2 teaspoons of the filling every inch or so along the top half of each sheet. Then fold the bottom half of each sheet over the top half and press down gently around the edges of each blob of filling to seal it in and remove any air bubbles. Using a zigzag cutter, a knife, or cookie cutters in the shape of your choice, cut out the individual ravioli.


Gather up any dough scraps and roll them out again, and continue to make ravioli until you run out of filling.
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The Best Salmon Candy from Alaska



SERVES 8 TO 10




In Alaska this is traditionally made with salmon, usually Chinook. I personally also use river trout, which is equally delicious.







2 cups granulated sugar


½ cup kosher salt


1 pound skinless Alaskan King salmon fillet, cut into ½-inch strips


⅓ cup pure maple syrup


2 tablespoons dark brown sugar


4 teaspoons soy sauce


1 teaspoon coarsely ground black pepper









Whisk the sugar and salt in a bowl. Spread out one-third of the mixture in a flat dish large enough to hold the salmon.


Place the salmon strips on top of the seasonings in one layer. Completely cover the strips with the remaining sugar-salt mixture. Cover the dish with plastic wrap and refrigerate for at least 12 hours, preferably longer.


Preheat the oven to 175°F. Remove the salmon strips from the curing salt and carefully scrape off as much as possible. Blot the salmon dry all over with paper towels. Arrange the salmon strips, spaced ½ inch apart, on a rack set on a parchment paper–lined baking sheet. Let the salmon air-dry at room temperature for 45 minutes.


Whisk together the maple syrup, brown sugar, and soy sauce in a bowl.


Put the salmon in the oven and brush every 30 minutes with the glaze. Keep doing this for about 5 hours. It’s a little time-consuming, but totally worth it.


Sprinkle with the coarsely ground pepper 15 minutes after you remove it from the oven. It’s ready for eating!
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